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A Brief Introduciton

China has a long history and a luxuriant
landscape. For thousands of years, many
styles of culinany arts with their own [la-
vors have heen developed due to different
custom. religious beliefs.  and cultures,
Guangdong cuisine i one of the oldest

and most famous cuisine in China.
Guangdong cuisine

Alzo known as Yue Cai. It is made up of

Chaozhou,  Dongjiang  and  Guangzhou

cuisine,

Guangdong Provinee is located in south-
ernmost part of mainland China. in the
."'hl.]h — ll'(lpii'ill 'nl]'lii |r(i}li.{'£ll ZOMES. Tht‘
Tropic of Cancer runs through the heart
of the provinee. It has a mild climate
with lung summers and short winter. It
remains green throughout the year with
]il.\liri:’l[ll l'l‘g{'lu'lli{ll'l H[III I'I'Iiirl_\ .‘-ill{'l‘i.f’."'- [Ir
animals. Guangdong enjovs advantageous

geographical location: the Five Ridges in

the north and the South China Sea in the
south. offering a great variety of 1able
delicacies from land and sea. The plain
area crisscrossed by rivers and lakes in
Guangdong Provinee is fertile. The rich
natural rescources offers a wide choice for
cooking.  According 1o a  historical
record. all living creatures can be found
on the table of the Cantonese, such as
birds, s=nake. rtle, insecls, mouse

dove., stork, sturgeon, bat ;.:Pt'kn. III;I}[]_\'

. etle.

In the year 221 B. C. Emperor (Qin Shi-
huang, the First Emperor of the (Qin Dy-
nasty (221 =207 B. C. ). united China. In
the vear 214B. C.. the Qin ruler hrought
the southern regions ol the Five Ridges
( Guangdong Provinee and the GuangXi
Zhuang Autonomous Region today ) under
his control. Five hundred and rjf'l}. thou-

southward and

sand Han southern moves

settled down in the people regions of the



Five Ridges. The cooking method of the
Han people greatly influenced the local
inhabitants. A new school. known as the
South Cuisine, combining hoth the local
habitants  and  the Hans, was  thus
formed. It was in the start of the Guang-

dong cuisine.

During the period of the Three Kingdoms
{220 - 280). the Southern and Northern
Diynasties (420 - 550}, China saw a solit
in the north and south wars broke ow
f'n'qut*ml_\-'. However,  the southern re-
gions of the Five Ridges were compara-
tively stable . The southward move of the
Han people has brought grassland influ-

ence lo Guangdong cuisine.

.—\[Ihnugl: wars continued on the central,

plain in China during the Tang (618 -
907) and the Five {907 -

960 ). Guangdong Province remained sta-

Dynasties

ble. To escape from wars. many intellec-
tuals moved 1o the south, bringing anoth-
er greal influence to Guangdong cuisine.
There were a dozen cooking methods, in-
cluding stir - frying, deep - lrying, stew-
ing, simmering, roasting, and steaming,
and a wide choice for ingredients, such
as soy sauce, vinegar, cooking wine,
grain sauce,  ginger,  green onion,  fra-
grant = [lowered garlic, pepper, and cas-

sia. The wide selection of ingredients and

different cooking methods offered tremen-

dous delicacies in Guangdong cuisine,

In the Song D}'nuﬁly[gﬁﬁ — 1279),
Guangdong dishes increased dramatical-
ly. some of which were introduced from
lfl!i-(.'“'h{"n".. Man}' l.“.!‘hl’ﬁ are t-li]l I]Uplllq',l]'
today, such as dumplings, Yuntun moo-
dles, Dongpo pork elbow, Dongpo chow-
der, and snake chowder. Moreover,
Guangdong cuisine was much more im-
proved in terms of cutting method, cook-
ing , and selection of ingredients, com-

pared 1o that of the Tang Dynasty.

In the Ming and Qing dvnasties (1368 -
Igl I '. (;ljatl{_',{h]ng I]I’I'HIIIP dan even maore
important domestic and international trade
center, It attracted missionaries and busi-
nessmen from Europe and America, who
hi’]p%‘:] introduce the Western (-u]inarj'
costumes and culture, Guangdong cuisine
witnessed another rapid development. In
the city of Guangzhou, there were some
300 big restaurants. In the face of fierce
compelition. all restaurants tried their
best to invite famous chels to prepare the
maosl ['IUPuIilr llit'\hl't‘i. h!'ﬂ['l‘ {IIIi('k{"T][I!g
up the development of food and beverage
market in Guangdong.  Guangzhou, the
heart of Guangdong, has since then be-
come  famous for food throughout the

world,  The most |'I-EI]II.J|£1I’ dishes at the



time include Man Han Quan Xi. or the
(Jing and Han Royal Feast, and the Fried
Perch Balls prepared by the Guilianzhou
Restaurant: the Shrimps and Crabs Mari-
nated in Wine by the Julengyuan Restau-
rant: the Assorted Cold Dish by the
Chicken

with Sesame by the Pinrongsheng Restau-

Nanyanglang  Restaurant;  the
rant: the Banzhai Deeplried Rice Crusis
by the Yubo Restaurant; the Crispy Cut-
tlefish by the Fulai Restaurant; the Roast
Duck by the Wanzhan Restaurant; the
Jiangnan  Hundred - flower Chicken by
the Wenyvuan Restaurant: the Stewed A-
halone with Brown Sauce by the Nanyuan
Restaurant:  the  Stewed  Wings  with
|1W]W|‘| H{ll"'f' h:" 1'“" I]-'.l."'\--']""\-'llilll I{l’.‘i[au-
rant; the Stewed Snake and Cat by the
King Snake Restaurant; the Taiye Chick-
Kingdoms)

en  hy the Linguo  (Six

Restaurant;  the Shrimp Meat by the
Yuyuan Restaurant: the Roast Suckling
Pig by the Wang™ s Restaurant: the Fish
Chowder by the Xinyunlai Restaurant;
the Sliced Duck by the Jinling Restau-
ranl; the Fish Maw in Consommé by the
Guanzhen Restaurant: the Fried Crab by
the Taotao Hestaurant; the .“'l-ut'.klin;.': Pi,l,.',
and the Sweet and Sour Pettitoes by the
Luyu Restaurant; and the Stewed Young
Pigeon by the Peace Restaurant.

The famous chefs at the time in Guang-

dong were Liu Shu, Qu Biao, She Dasu,

and Li Ying. The famous chels in modemn
Guangdong are Cui Lu,  Guan  Luan,
Huang Peikun, Pang Yi, Qu Yan. Liang
Xian,

Dongling.

Liang HRui, Yin Yao, and Ta

Components of Guangdong Cui-
sine

Also known as the Cantonese dishes,
Guangdong cuisine includes dishes from
Chaozhou  and

Cuangzhou, Dongjiang.

particularly Guangzhou.

{;Llill]gzhﬂll [Ii!‘l""ﬁ were ﬁrhl lll"«'l'l("l.'('ll il'l
the Zhujiang (Pearl) River delta, Zhao-
ging. Shaoguan, and Zhanjiang. In an-
cient times, the Nanyue people,  who
were omnivorous and ate uncooked food,
inhabited this region. In feadal China.
influenced by the culinary culture of the
residents  on  the Central  Plain,  the
Nan}‘“(“ IH'IIF!I"' |i"fir"(‘[] lo l'[l[ll’n Eir]ll n]alil'
greal progress in selecting ingredients. A
cooking style featuring distinctive local

l.'hﬂl‘ﬂ('l(‘l'ir'-lil:‘ﬂ Wias gﬂli’lllii"_\-’ Furrm'{l_

Guangzhou cuisine dishes fine selection
and great variety of ingredients, and var-
ious cooking methods. It emphasizes on
the degree of fire, freshness and tender-
ness, and retaining the original taste of
the ingredients. Many living creatures,

H.l_l[‘.h as Hl"lal{i:’._ mouse,  cal, SﬂndWlITITI.,



and monkey, are cooked immediately al-
ter killing. The common cooking methods
include  stewing,  steaming,  boiling,
stir-frving,  deep-frying, grilling, decoct-

ing. quickboiling, and braising.

Guangzhou dishes have a great variety.
At the 56 Guangzhou Food Fair, 3. 447
kinds of Guangzhou dishes were exhibit-
('[].

dishes s

The origin - of  Chaozhou

Chaozhou,  Shantou,  Haoping,  and
Huilai. The Minyue people inhabited this
region. The lifestyle of the Minyue peo-
ple was different from that of the Nanyue
people.  The  culinary  culture  of  the
Min)'up FJ{'{IF'IL:‘ was =somehow influenced
by that of the Nanyue people and the Han
people on the Central Plain. but still had
its  own characleristics, which  was
renowned as Chaozhou dishes featuring a
strong local Mavor. Freshwater and ma-
rine fish, as well as vegetables make

some of the best Chaozhou dishes.
Chaozhou cuisine emphasizes on cutting
methods, shapes, light flavor, and re-
taining the original taste of ingredients.
The most representative Chaozhou dishes
are the Roast Wild Goose, the Lobster
with Romaine Lettuce, and the Chicken

in Bean Sauce,

Hakkas

Dongjiang dishes were firsl popular in the

Also known as  the dishes,
mountainous areas ol eastern Guangdong.
In feudal China. the southeners and the

residents on the Central Plain  moved

southward, whom the locals ca led the
Hakkas. For a long period of time, the
Hakkas retained their eating habits while
absorbing the advantages of local flavors.
The combination of the two formed a new
cookery style, named the Hakkas dishes.
Livestock is the main ingredients for the
Hiikku l'UUkl'f‘_'r'.

simple in shape, and short. rotten and

It is large in amount.

salty with a strong flavor. The most com-
mon cooking methods  include  stewing,
hailing, haking, and  fermenting.
Dongjiang dishes are famous for various

delicacies in casserole.

Guangzhou dishes, Chaozhou dishes and
Dongjiang dishes have been created re-
spectively by learning from each other
and made remarkable contributions to the
development  of  the  world - famous
Guangdong cuisine. Since the founding of
the People” s Republic, Guangdong cui-
sine is charging dramatically  ahead.
Since the implementation of economic re-
form and opening — up policies. China has
closer contact  with  the rest of the
world. This has attracted more friends and

compaltriols {rom Hong Kong. Macao. and



Taiwan, as well as from Southeast Asian
countries. who come to visit relatives and
friends, or travel in mainland China.
More people living along the coastal cities
also visit or live abroad. All these have
HI)["‘"‘(IF[! U]I ||"‘" l’.\(‘]l:’lll:.’;l" Hll{l [‘Jll‘]ill]l'l'(l
the competition of  Guangdong  cuisine
with the others. The implementation of
I'l"[‘flrl'll E]I‘Ilt UE:I{"I'IiII;.';—IIIP IJU]il'il'.‘" J"I.il-‘" u]-‘l)
raised the living standard of the Chinese
|1t‘l![]]f—‘. who have u[:grzutt'li their tastes.
'rl'll" }l!'{l,‘-_’rf'h'h' |'|'|Ell|.l' h." UI.IH'J‘ I.'Ul:'l\'l'll_\
schools, and the integration of the old and
1'"" '_L'lfllll]g ‘F{P[I{"]'u'lt-l{lll.‘"- l]il C'}ll'ill"\ J'lr'.l\l‘ Hi."\ll
promoted the development of Guangdong
cuisine,  New famous  restaurants  and
dishes have come into being, including
the Yipintianxiang and the Selections of
the Qing and Han Royal Feast prepared
by the Guangzhou Restaurant; the Fried
Milk by the restaurant of the Donglang
(Orient) Hotel: the Crispy Suckling Pig
by the Renren (Everybody) Restaurant:
the Mantanxiang by the Beiyuan Restau-
rant: the Chicken with Sesame Oil by the
Nanyuan Restaurant: the Braised Young
Pigeon with Sov Sauce by the Peace
Restaurant; and the Snake Soup by the
Snake Restaurant. Some ol the lime -
I][Ir'll]l'l“'ll reslauranls, ?-'I]l‘h as I]ﬂ."\ﬂ“}'uﬂn.
Taotao. Nanvuan, and Beiyuan, come with
a new image after renovation. The famous

chefs in Guangdong are Huoang Rui.

Nu Heng, Li He.
Quan. Liu Bang, Mai Bing, Chen Ming.

Liang Ying. Kong
Gong Teng, Deng Su, Tan Zhen, Huang
Sen, Cuoi Qiang, Luoo Kun, Chen Xun,

Lu Zhen, Tan Li, and Tan Ming.

Characteristics of Guangdong

Cuisine

Guangdong  cuisine  has  the following

i'lluf{ll'l!'riﬁﬁl'ﬁ.

1. Great variety of ingredients, partic-
ularly venison

Guangdong™ s geographical location and
natural enviroment offer a wide choice of
ingredients  for cooking., ranging from
fresh vegetables, fish and shrimps, poul-
trv and venison o some very unusual,
such as birds, mouse, snake, and in-
secls, which can all be made into deli-

clous dishes.

2. Combining the best of the north
and the south

Guangdong cuisine has its foundation in
the traditional culture and eating habit in
ancient Guangdong, while ahsorbing the
essence ol the Han people, the other mi-
nority peoples, and the Westerners. After
vears of development, a special style
combining the north and the south, the
traditional Chinese and the modem West-
.‘!'I.'illl\' of its

ern has evolved, cooking



methods for dishes, pastry, and snacks
were introduced from other sclools, such
as Sichuan cuisine and Western cuisine.
Guangdong food is well accepted at home
and abroad because it uses a wide variety
of ingredients, condiments, and cooking

techniques.

3. Lightness, tenderness and freshness
Flavor is the essence of these dishes.
Guangdong dishes taste light, tender and
fresh, It emphasizes the quality of dish-
es, which are light. fresh, tender, refresh-
ing. delicious, smooth and fragrant. Taste
varies with the seasons. Summer and au-
tumn dishes have a light Mavor, while
spring and winter dishes a strong {lavor,

All dishes are fragrant, crisp. fatty/

greasy, rich and  highly  seasoned, and

lasle 15 .~iﬂ|t}-‘. fresh. sS0Ur, sweel, I‘ri[l(’l'. and

hot. Each dish tastes different due 1o the

different  ingredients  and  condimer
Diners can choose their favorite aceording

to their own taste.

4. Seeking for improvement

The cooking techniques of Guangdong
dishes are constantly improving. Methods
ol other schools can be found in Guang-

dong dishes. Chels of Guangdong cuisine

usually use the cooking methods, such as
baking. soft stir-frying, and soft deep-

frving. which are seldom used by others.

Guangdong dishes can be cooked in more
than ten methods, including stir-frying,
soaking, steaming, baking, braising, [ry-
ing, and soft stir-frying. This is  why
there is such great variety in Guangdong

dishes,
Snacks

The majority of snacks in Guangdong
Provinee  are  traditional. According 1o
Guangdong written by Qu Dajun in the
late Ming and early Qing dynasties, there
kinds of

Guandzhou, most of which have bheen

were  several pastries  in

handed down and  are now  famous
snacks. Today in Guangzhou, snacks and
pasiries are different. The snacks inelude
foodstulfs simply made of rice and flour
sold in small shops: while pastries include
dim sum for hreakfast in teahouses and
restaurants. These pastries are exquisitely
made and cooked by steaming, frying,
boiling, or deep - [rying, There is a greal
variety ol pastries,

¥

Snacks and pastries can be divided into
the following:

1. Oil —fried snack. Mainly made of
rice, wheal and coarse cereals. oilfried
snacks are either |ighl _-m||}-'. such as
voutian({ deep — fried  dough  sticks), or
sweel, such as shawong and I"I,il_l“HLI_{l:'riH-[J

cakes), or 5a|I}' and sweet, such as jian

10 -



bing(thin pancake made of millet flour,

ete. )

2. Cakes.

wheat, cakes, either fermented or unfer-

Mainly made of rice and

mented, are stteamed. including sponge
cake. cotton cake, lunjian cake, horse —
hoof cake, glutinous = rice cake, radish
cake, and taro cake. Different cakes are
available in differenmt seasons, For in-
stance, lunjiao cake can only be eaten in
summer; while radish cake in winter.

3. Staple and fast food. Using rice and
wheat as the main ingredients, most of the

:-il.'l'}ll-‘ and fast food are boiled. '|V|1P}' in-

clude rice flour. shahe rice flour. rice

roll.  noodles,  vuntun noodles,  and

dumplings. They are available all year

rounil.

4. Porridge.  Porridge has a great variety.
At the 7 56 Guangzhou Food Fair. 84
kinds of porridges were exhibited, which
were named after the ingredients used,
For example. the White Porridge is made
of rice: the porridge with beel is named as
the Beel Porridge: and the one with red
beans is named  the Red - Bean Por-
ridge. Porridge named jidi contains pork
balls, pig liver slices and pork rice rolls.
Some porridge made with medicinal herbs

is effective for curing certain diseases,

The porndge with meat tastes salty, and is
called flavored porridge. The rice por-
ridge with dried bean milk eream in tight
rolls. pork bones, fish, and dried scallop
tastes fresh and fragrant. It can also be
made into different porridge with meal in-
gredients.  The rice porridge with  the
|}|t'|lll' s rools, stems, [lowers, leaves, and
fruits usually tastes sweet and is ellective

for curing certain diseases.

5. Dessert. Most of the desserts are
made of eges and milk, in addition to
plant” s roots, stems, stalks. Mowers, [ruils,
and nuts. Famous desserts include sweel-
ened egg. double - shelled milk, sesame
paste, sweetened red — bean paste, fried
papaya. soup with lotus seeds. and sweet-
ened kelp. They are not only nutritions
but also have medicinal effects. For ex-
um|}|l'. the SOUp with lotus seeds can
strengthen spleen: the sweetened kelp can
clear summer heat, and the fried papaya
can moisten dryness, These desserts are
ideal food for residents in Guangdong,

which has longer, hot summer.

6. Others.

various in HI}'ll'_ TIIE-'_\. include the stir—

(hher snacks are cheap and

fried river snails, the marinated beel en-
trails, the soup with pork bean blood, the
sweel and sour pig trooter with ginger, the

soup with beef and sheep entrails, and the
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sour and hot leal mustard. Some of them
are fresh and delicious, and sweet and
sour, others are hot and 5|li('}'. and [ra-

grant and highly seasoned.
New Schools

With the increasing demands for food,
new cooking schools have come into be-
ing in Guangdong. On the one hand, they
still retain the traditional best, such as
wide and fine selection of ingrm]i&*nl*.-‘,,
quality cooking techniques, and emphasis
on freshness and tenderness. On the oth-
er ]'l-'\l"[l. I]"l(":\- [lrau‘ llll" essence rmm {Flhf‘r

famous cooking schools in China and

Western cooking styles in the selection of

ingredients, condiments, cooking  tech-
niques. The combination of the tradition-
al Cantonese, modern Western and other
schools  have undoubtedly satisfy  the
needs of modern diners, and will certainly
promote the reform and development of

Guangdong cuisine.

In this book, we will discuss in details
from the ingredients and cooking methods
to the amount of fire and the characteris-
tics of the 60 dishes of the most repre-

sentative canturese dishes,

.12.
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Tian Qiuming. graduated from Beijing-

Tourism Schoal in 1980, He joined the Greal
Wall Sheraton Hotel Beijing in 1980 and is =till
there.  During this period, he studied in Yang
Zhou  Business  Schoul(Jiang Su Provinee) in
1986, worked as chef in India Sheraton Hotels in
August 1993, He hold the Chinese Food Festival
in six ecities around Australia in 1995, and was
assigned as  Executive Chel of Beijing Silver
Spring Tower. which is managed by the Greal

Wall Sheraton Hotel Beijing from 1996 till now.
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Chen Tao, 20 Vedars old, is }]I'I‘ht‘lll]} a

suphomore of Beijing Movie Institute.  Photo
shooting 15 his hobby since childhood. He
Participated in many  national Photographie
1'1”"']“1“]‘1'”."‘ 1\""'" I|IL was '”'l E}rll";ll_\. .i,lr]ll
high =chools and  already published some of
his works. In Semptember 19935, he was ma-
triculated into Beijing Movie Institute, This

book is the first of his Publication,



